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y  Today  the  question  in  our  raailbag  range  from  Christmas  tre 

nuts  and  end  up  with  potato  hash.  That's  quite  a  variety  of  questions.  Let's  see 
how  the  scientists  of  the  U.S.  Department  of  Agriculture  answer  them. 

First  is  this  letter  from  a  homemaker.    "Last  year  Christmas  trees  were 
scarce  and  high  priced  in  this  community.    Will  there  he  many  trees  on  the  market 
this  year?    "That  kind  of  prices  can  we  expect?" 

Thelbrett  Service  people  report  Christmas  trees  scarcer  than  they  ^ere  last 
year.    But  if  you're  willing  to  pay  the  price,  you'll  probably  be  able  to  buy  a 
tree.    The  OPA  doesn't  put  price  ceilings  on  Christmas  trees,  because  they're 
classed  as  a  luxury  item. 

A  short  time  ago  when  the  U.S.  Forest  Service  auctioned  the  right  to  cut 
twelve  thousand  Douglas  firs  in  Pike  National  Forest,  Denver  Christmas  tree  deal- 
ers conpeted  with  each  other  for  the  trees,  and  the  result  was  they  paid  prices 
double  those  of  last  year —  an  average  of  thirty-two  cents  a  tree. 

The  War  Production  Board  tells  us  that  cutting  of  Christmas  trees  puts  a 
heavy  extra  load  on  the  facilities  of  the  lumber  industry...  and  it  diverts  man- 
power and  transportation  needs  for  production  of  lumber  for  boats,  shell  cases, 
and  other  military  needs.    However,  the  Christmas  spirit  is  strong... and  this  year 
a  tree  is  not  .just  the  usual  symbol  of  this  holiday. ..  it' s  a  symbol  of  our  belief 
in  "peace  on  earth"  even  in  wartime.    Think  of  this  if  you  buy  a  tree... and  if  you 
doa" t  buy  one,  you  can  h?ve  the  satisfaction  of  knowing  you've  saved  labor  and 
transportation  for  war  needs. 
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IiaI1y  families  this  year  will  cut  their  own  Christmas  trees.    If  you  do  this, 
keep  in  mind  the  principles  of  good  forestry  as  they're  practiced  in  our  national 
forests.    There,  Christmas  trees  are  cut  so  there's  no  damage  to  timher  growth  or 
watershed  protection  of  the  forests.    In  fact,  most  tree  cutting  in  the  national 
forests  actually  improves  the  timher  growth  by  thinning  overcrowed  stands  of  young 
trees.    All  Christmas  trees  from  national  forests  carry  a  tag  siting  they  "ere  cut 
according  to  good  forestry  practice. 

If  you're  cutting  s  tree  on  someone  else's  land,  remember  all  land  belongs  to 
one-either  a  private  oner  or  the  public.    Be  sure  you  have  permission  to  cut 


some 


your  tree. 

l?ow  let's  read  our  next  question  from  the  mail**    This  homemaker  asks,  "How 
would  you  salt  nuts  without  deep-frying  them?    I'd  like  to  salt  nuts  for  the  noli, 
days,  but  I  don't  want  to  use  much  cooking  fat." 

•The  home  economists  say  you  can  salt  nuts  in  the  oven,  using  only  e  little 
fat,  and  without  using  extra  fuel.  It  takes  only  two  to  four  tablespoons  of  fat  to 
each  pan  of  nuts,  and  you  heat  the  nuts  at  low  heat-you  can  even  do  them  while 
.other  food  is  baking.    It's  best  to  do  each  variety  of  nuts  separately,  as  they 

don't  all  get  done  in  the  same  length  of  time, 

Blanch  almonds  and  slip  the  skins  off  peanuts  before  you  salt  them.  ^en 
you're  ready  to  salt  the  nuts,  melt  from  two  to  four  tablespoons  of  mild- flavored 
fat  in  a  baking  tin,  and  spread  out  a  layer  of  nuts  to  cover  the  bottom  of  the  pan. 
Use  only  enough  fat  to  coat  the  nuts  so  the  salt  will  stick  to  them.    Put  the  nuts 
in  a  slo-  oven-300  degrees-and  stir  them  occasionally  so  they'll  brown  evenly. 
After  about  eight  or  ten  minutes-when  the  nuts  are  a  light  brown-take  then  out, 
spread  them  on  absorbent  paper,  and  while  they're  still  warm,  sprinkle  the-  with 
salt. 

This  year  all  tree  nuts,  including  walnuts,  almonds, filberts ,  and  pecans,  will 
be  about  ten  cents  a  pound  cheaper  than  last  year,  due  to  the  new  price  ceilings 
that  OPA  recently  placed  on  nuts. 
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So  much  for  the  holiday  nuts.    Now  for  our  1-st  letter  today.    This  writer 
says,  "I'd  like  to  know  how  to  make  good  potato  hash." 

Potato  hash  is  an  excellent  choice  for  a  hot  dish  these  days,  "because  it 
stretches  the  flavor  of  leftover  meat,  and  also  gives  you  the  good  food  values  and 
energy  of  the  potatoes.    Here's  the  way  the  home  economists  make  potato  hash  to 
serve  six:    Melt  three  tablespoons  of  fat  in  a  frying  pan.     Put  in  two  cups  chopped 
cooked  potatoes,  and  two  cups  chopped  cold  meat.    Add  salt  and  pepper,  and  noisten 
the  mixture  with  half  a  cup  of  hot  gravy  or  hot  water.     Cover  the  pan,  and  cook 
the  hash  until  the  underside  is  a  rich  brown. 

As  a  nation  we're  eating  a  lot  more  white  potatoes  now — probably  because 
we're  working  harder,  walking  farther,  and  using  more  energy  generally.    So  we  can 
be  glad  of  the  record  potato  crop  this  year.     The  crop  is  so  big,  that  if  it  -ere 
loaded  into  a  freight  train,  the  train  would  reach  from  New  York  to  San  Francisco 
and  back  again!    You  can  well  imagine  it's  a  problem  to  store  such  a  huge  crop. 
That's  why  you  can  help  prevent  the  waste  of  potatoes  by  storing  a  bushel  or  more 
in  your  home,  in  a.  dark,  cool,  well-ventilated  place. 

white  potatoes  are  full  of  good  food  values  as  well  as  energy.     They  give  you 
vitamin  C  and  also  some  thiamine,  protein,  and  iron.    And,  another  good  reason  for 
using  lots  of    otatoes  right  now —  they're  low  in  cost  as  compared  to  other  foods. 
According  to  agricultural  economists,  they  provide  mere  nutrition  for  the  money 
you  pay  for  then,  than  amy  other  food  except  sweet  potatoes. 

If  you'd  like  more  information  about  using  potatoes,  you  can  send  for  a. 
leaflet  which  contains  the  hash  recipe  and  also  a  number  of  other  good  potato 
recipes.     Send  yourname  and  address  to  the  U.S.  Department  of  Agriculture, 
Washington  25,  D.  C,  and  ask  for  the  leaflet  called  "Potatoes  in  Low  Cost  Meals." 
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